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M#frli»#«>«SH] 

[ 19*1 1 ] (a) mikM \z X 5 B*ft-C'>>S: < 1 t> 
5 INK Sr^*-T 4 i t £ flHft £ -f 5fMf*Ejft4fa. 

i &m<Dim.m. 

[tit#3i4] ±|E»ft*!l*4j*-rSI|iSlld«^U3-^ 10 

ar?*>5, i ~ 3 ©mta* i 

[lt*JS7] tf*ai~0Offn*>iaiaett«>liai 

jBjMfeftt?tt0>£*tdt&**4ri- ^diiLfc 20 

[19*3(8] ±E^nf7-*#, 10 s -10' N 

[19*Jg9] JiiEfiMfcri?, 500-1 500SU/fc 
g-/h*»T?#l9E-*-a, ft*1 7Xf±8fEtt<£>£lt!l <1 
1!I*S10] T9ej*#4:»£'-*-Sie*-ati\ 

(W 0nM4H*£i*i-&MHir ; 30 

(c) /Mfct»;2fcV 

(d) * 

[111**1 U 'h*»fttf***tr**|c t 19**1 

- 6 (otfiH,fa 1 &\zmm<r>mmmj£v>>$:Witt\-tz>, it* 

*i ofs<6»;*rfe, 

[|9*xii2] (i) (a> 8HkMlz.£oX<i>ti:< t fc*U&- 
«l:?ffit<fc*ixa7'Bf7» If ; 

(b) iMfc*&4J*-*-51NH ; 

(c) /h*»atJt*, **W-r$£ittfcfJtoBL ; 

[19* * l 3 ] r*** i 2 fEtt w^r&f*fiK * t\,ff< 

[*ffl«JS*»*iftW] 
[0 00 1] 
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tC, dfvyj&|£ (baking industry) l^l^f, ±iffi 

tf„ ffi«®J&(±, ft?ffl&fiS-S&& (inter covalen 
t S-S bridge) &Ml$rt6Z,k&t>StfZ,j3mX'yA<T>' 
S 6 t SJP-T 5 £ # A. <b 5 (C. E. Stauf f er ( 1 994) , The 
Science of Cookie and Cracker Production ed. by H 
aned Faridi, Chapman & Hall New York London, Chapt 
er 6. p. 237-238). £ifi*T?<©3Effi»*S«3a*f*»3 t A, 

mmtrntt, r*r>m&<omm*m»t&>M£7 , ti7- 

T— "if Srffittfb-f 5 (H. S.Olcott, L.A. Sapirstein, M. 
J.Blish, Cereal Chem. (1943) 20(1), 87-97) c v"*-r 

-(^st;//^f^>t, ra*©a**«-r<c.o.sw M 

on, A.C.Andrews, Cereal Chera. (1945)22(3), 134-14 
9) = 

[0003] ^^yit 'h&y^i/a&eucmmz 

ttfclHDWfis^cD — 3T&5 (C. 0. Swanson, A. C.Andrew 
s, Cereal Chem. (1945) 22(3), 134-149; R.H.Harris, 
J. Jr Johnson, Cereal Chem. (1940) 17(3), 203-222) 

ftT^S : *S#ffSB3, 157, 513 -5§\ *BWfr^l,377, 
798 *ISWi?&4, 100151*, £B1f ffF|&2007960 » 
y^fffttlSiDE 3002679 Al . »4*/iaf7- 
•fcfl*, EP 0384303C:fE«£Ja,fci:5t£, :/ * g$BHg*|R £ 
a*^fct5rt*St?#4 0 M. Friedrich, J. Noack, R. 
Noack, Die Nahrung(1982) 26(9) 811-822; J. I. Tschim 
irov, K. D. Schweinke, D. Augustat, V, Tolstoguzov, Di 
e Nahrung (1983) 27(7) 659-668!C|S«$ Hft X 0 IC, 

^"fe^ * V y- (Therraoactinomyces vulgaris) S^f£ 

tt^yuyv-O^^Kfr&triBTKiWW-r SOT?, MfflSK 
IttttttLTs »*ofc»st-CMMIBi-;5. ^Jft 

x^ofct»t-t-5, -tjilctA*<5?)f, :©i5 

ife* d f r — tfcD^iJfflfcfclt 5 /£|5B^H T? 

(resting timeMco^TiZHK -^^^i i^Sr^^t i" 
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